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NITPUCTbIE SABTPAKN C PRSCCO

c6-Bc, 10:00 - 18:00

BUBBLES BREAKFAST 450 P
OMneT unu rnasyHbs

- BpyckeTTa, KpyaccaH

+ OXeM, CIMBOYHOE Macro

* MOTYpT U3 PSXKEHKW C rPaHosIon

kode / anenbcnHoBbIV dppel / 6okan Prosecco #1

XKENTKUN & BEJIKU | YOLKS & SQUIRRELS

BoaaywHbin omneT | Air omelet 190 £
asyHbs 13 aByx auu | Fried eggs 150 £
Ckpambn | Scramble 200 P
OMneT ¢ cbipoM kamMambep 1 rpnbamm 440 #

Omelette with camembert cheese and mushrooms

>KapeHbIn aBokago € AWLIOM MNawoT 430 P
Fried avocado with poached egg

OOBABb | ADDITION

TOMaTbl / WaMMWHBOHDI / WNMHAT 50 r 90 P
tomatoes / champignons / spinach 50 g

TyHeL, / nococb / cbip 30 r | tuna / salmon / cheese 30 g 150 £
Kpab 30 r | crab 30 g 290 P

KAWW & TBOPOTI | PORRIDGE & COTTAGE CHEESE

peuHeBas Kalwa Ha CnMBKax C MOMKOPHOM U3 rpeykun 350 P
Cream buckwheat porridge with buckwheat popcorn

CbIpHUKWN C O61EMNXOBbIM COYCOM 390 #
Cottage cheese pancakes with sea buckthorn sauce

CMY3UN | SMOOTHIE

Vegetable mix 390 P
MMBUPD / WNMHAaT / Ss6noko / Men,
ginger / spinach / apple / honey

Aloe mix 390 P
anos / anenbcuH / aBokago
aloe / orange / avocado

aonda BUHA U Onda Ay | FOR WINE AND FOR SOUL

YcTpuubl B accopTuMmeHTe * | Oysters assortment*
Twr/6wr/12wrt | 1pc/6pcs/12 pes

Mopckomn ex* | Sea urchin*®
Twr/6wr | 1pc/6pcs

* aCCOPTUMEHT U Hanunume crpawmBanTe y obuumMaHTa
* ask your waiter about assortment

MawTeT U3 NeyYeHn LpinieHka
C TptodernbHbIM MacnoM 1 6pyCcCHUKOMN
Chicken liver pate with truffle oil and lingonberries

MWKC 13 BSANIEHbIX TOMaTOB U ONIMBOK
Mixed dried tomatoes and olives

WTanbsiHckme cbipbl | [talian cheeses
Bpw, MNpaHa MapaHo, loproHsona gonbye, MoHTe6YH , Taneaxmo,
Mef, 6pYCHUYHBIN coyc, opexu / Brie, Grana Padano, Gorgonzola dolce,

Monteblun, Taleggio, honey, cranberry sauce, nuts

MsacHble penvkaTtecbl | Meat delicacies
CBMHOW CbIPOBSINIEHbIM OKOPOK, canamm, 6pesaona,
KoMuyeHasi yTuHasa rpyaka M MapuHOBaHHbIe ONMBKU
dried pork ham, salami, bresaola,

smoked duck breast and picked olives

BpyckeTTa ¢ 6ak/iaXaHoM, MeyYeHbIM NepLeM 1 CIMBOYHbBIM CbipOM
Bruschetta with eggplant, roasted peppers and cream cheese

BpyckeTTa ¢ nococeMm, CIMBOYHbBIM CbIpOM, aBOKaAo
Bruschetta with salmon, cream cheese, avocado

BpyckeTTa ¢ pocTo1dOM, Coyc BUTENIO TOHATO
Bruschetta with roast beef, vitello tonnato

Bpuouwb ¢ kpaboM 1 aBokago
Brioche with crab and avocado

3aneuyeHHbI KaMaMbep C Xene 13 rpyum
Baked camembert with pear jelly

390 /2200 /4400 #

290 /1500 P

370 P

350 P

710 P

810 P

360 P

560 P

450 P

840 P

640 P

3AKYCKU N CAJIATbl | STARTERS AND SALADS

TapTap 13 TyHLIla C COYCOM aBOKafo
Tuna tartare with avocado sauce

CeBuMYe U3 10COCH, LLYKKUHU N LUUTPYCOBbIN COYC
Salmon ceviche, zucchini and citrus sauce

TapTap 13 roBsaMHbI C LWaMNUHbOHaMM 1 TPodenbHbIM Mac/IoM
Beef tartare with champignons and truffle oil

3eneHbit canat-60yn ¢ UMBUPHbBIM COYCOM
Green salad-bowl with ginger sauce

Tennblr canaT ¢ rpebelukamu, KpeBeTKaMu1, MUOVSIMU U KarlbMapoMm
Warm salad with scallops, shrimp, mussels and squid

Kpab, opeBecHble rpnbbl, MOPCKas KarycTa M OpexoBbli1 COyC
Crab, wood mushrooms, seaweed and nut sauce

Xne6, xneb, xnebd
Bread, bread, bread

[aHHbBIN NPOCMEKT SBMSETCS PeK/IaMHbIM MaTEPUaOM.

530 P

570 P

510 £

410

850 P

790 P

100 £

FTMOPAYME BJTIOOA | MAIN DISJES

Cyn MWUHeCTpOHe
Minestrone soup

KpeM-cyn 13 TbikBbl
Pumpkin cream soup

BaknaxaH 3ane4YeHHbI C CbIpOM 1 COYCOM POMECKO
Baked eggplant with cheese and romesco sauce

Mugmm 300 r | Mussels 300 g
B BWUHHOM / CbIPHOM / TOMaTHOM coyce

in wine / cheese / tomato sauce

NaHryctuHbl 200 r | Langoustines 200 g
B BUHHOM / CbIPHOM / TOMaTHOM coyce

in wine / cheese / tomato sauce

CnareTTu cacio e pepe
Spaghetti cacio e pepe

CnareTTu aglio, olio e peperoncino
Spaghetti aglio, olio e peperoncino

DeTyYuMHU C pary 13 Tensybux Wedyek C COycCoM MopTo
Fettuccine with veal cheek stew with porto sauce

DeTyyumHU C NaHrycTMHaMm
Fettuccine with langoustines

deTyyurHM ¢ MUOUAMA
Fettuccine with mussels

PaBuonu ¢ TensaTmHom n TprodenbHbIM COyCcoM
Ravioli with beef and truffle sauce

JNococb ¢ nopeem KoHOWM
Salmon with leek confit

CTerK 13 TyHUa C MopeeM KOHbU
Tuna steak with leek confit

TOMIIEHHbIe TeNaYbY LEYKM
C KapTodesnbHbIM KPEMOM 1 MapUHOBAHHOW CBEK/TOMN

Braised calf cheeks with potato cream and pickled beets

®dune MUHbOH C MepeYHbIM COYCOM
Filet mignon with pepper sauce

OECEPTbI | DESSERTS

[MaHHa KOTTa C MasIMHOM W LWaBenem
Panna cotta with raspberries and sorrel

TopT NMNaBnoBa € NecHbIMX 9rogamm
Pavlova with wild berries

MpencKypaHT LIEH U BbIXOAOB MOXHO 3anpoCcuTb y aAMUHUCTpaTopa

290 P

250 P

540 P

920 P

740 P

480 P

420 P

690 P

640 P

620 P

610 P

830 ®

690 P

840 P

820 P

280 P

440 P



